Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


(HOT  FOR  PUBLICATION) 


Subject:  "Reno deling  the  Menu".  Information  from  the  Bureau  of  Hone  Economics 
and  the  Bureau  of  Animal  Industry,  U.S.D.A. 

Bulletin  available:     "Cooking  Beef  According  to  the  Cut." 
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Fron  now  on,  Monday  is  going  to  he  a  special  day  on  my  calendar.  So 
nany  of  ny  friends  have  been  writing  in  asking  for  ways  to  economize  -  ways  to 
cat  expenses  on  food  or  clothes  or  general  household  expenses.     So  I've  de- 
cided we'd  all  benefit  by  one  day  a  week  to  talk  over  saving  ways  to  save, 
What  do  you  think  of  making  Monday  our  economy  day?    Of  starting  the  week  off 
by  talking  over  thrifty  ideas? 

AH  right.    Monday  it  shall  be.     I'll  keep  ny  eyes  and  cars  open  all 
week  to  get  all  the  good  thrift  ideas  I  can  to  pass  on  to  you  on  Monday. 

And  now  what1 11  we  talk  about  today?    Would  you  like  some  more  news 
about  thrifty  menus? 

On  Saturday  I  had  another  call  fron  the  little  bride  who  lives  across 
the  street.    Like  most  wives  these  days,  she's  interested  in  cutting  costs. 
Her  special  problem  on  Sunday  was  a  good  but  low-cost  Sunday  dinner. 

"I  know  a  menu  I'd  like  to  have,  Aunt  Sammy.    It's  the  kind  of  a  Sun- 
day dinner  I'd  serve  if  I  wasn't  thinking  so  hard  about  expenses.    But  when 
I  figure  up  prices  I  find  this  dinner  will  cost  a  little  above  what  I'd  like 
to  pay." 

So  I  suggested  that  perhaps  we  could  remodel  her  menu.    Many  times 
less  expensive  foods  can  be  used  in  place  of  more  expensive 'items.    It's  often 
possible  to  trim  a  bit  here  and  change  a  bit  there  to  fit  the  menu  to  the 
pockotbook.    And  such  remodeled  :enus  can  be  just  as  good  as  those  that  cost 
nore  if  they  are  skillfully  planned. 

"I  never  thought  of  remodeling  a  menu",  said  the  little  bride,  "but 
it  sounds  like  a  fine  idea.    Well,  here's  the  dinner  I  planned  before  I  started 
considering  costs.    Let's  see  how  you  would  suggest  changing  it." 

Eer  menu  ran  like  this:    Prime  rib  roast  of  beef;  Browned  potatoes; 
frenefc  fried  onions;  Buttered  broccoli  or  creamed  cauliflower;  Head  lettuce 
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fclad;  and,  for  dessert,  Apple  pie. 

A  very  good  family  nenu  for  a  February  Sunday  and  not  a  really  elaborate 
or  expensive  one  either.    But,  of  course,  there  are  plenty  of  ways  to  cut  even 
I  nenu  like  this  down,  if  you  want  to  spend  less. 

Take  the  roast  for  example.    Instead  of  selecting  a  prime  rib  roast,  why 
fct  choose  one  of  the  less  expensive  cuts  of  beef  like  the  chuck  and  have  a 
pot  roast?     Several  of  the  less  tender  cuts  of  neat  oake  excellent  pot  roasts. 
You'll  find  directions  for  both  the  prime  roast  of  beef  and  the  pot  roast  in 
your  beef  leaflet. 

And  then,  instead  of  the  browned  potatoes  and  the  French  fried  onions 
in  the  original  menu,  the  onions  and  potatoes  will  be  cooked  with  the  pot  roast. 
This  saves  cost  in  fuel.    As  for  the  green  vegetables,  well,  Dinner  No.  1  had 
either  broccoli  or  cauliflower.    Whether  you  have  one  of  these  vegetables  in 
dinner  No.  2  depends  on  how  their  prices  are  in  your  market.    The  chances  are 
thrt  kale  or  cabbage  will  cost  less.    Either  of  these  will  fit  the  r.enu  quite  as 
well . 

As  for  the  lettuce  salad,  that  will  be  nice  for  crispness  and  color  in 
the  r:.eal,  but  strictly  speaking,  "from  the  nutrition  standpoint,"  as  the  scien- 
tists say,  you  don't  need  lettuce  when  you  have  kale  or  cabbage  in  the  meal. 

For  dessert?     The  apple  pie  in  the  first  menu  will  be  suitable  also  for 
the  second.    If  fresh  apples  are  expensive,  make  your  pie  of  dried  ones.  An- 
other inexpensive  apple  dessert  is  Butch  apple  cake.    That  would  be  good  with 
this  meal. 

Well,  that's  the  way  it  goes.    When  you  want  to  cut  food  costs,  you  can 
often  be  very  successful  taking  a  typical  well-balanced  menu  and  then  changing 
it  by  trimming  and  fitting  unitl  it  suits  both  your  taste  and  your  purse.  Using 
a  cheaper  cut  of  meat  for  on  expensive  one,  including  vegetables  and  fruits  that 
are  plentiful  and  low  in  cost,  and  leaving  off  the  frills  and  food  luxuries— 
these  little  items  that  cost  a  lot  yet  don't  add  much  food  value  to  the  meal. 

Once  more,  now,  let's  glance  over  and  compare  those  two  aenus.  This 
first  one  is  a  typical  good  Sunday  dinner  planned  without  considering  the  cost. 
Brine  rib  roast  of  beef;  Browned  potatoes;  French  fried  onions;  Buttered 
broccoli  or  creamed  cauliflower;  Head  lettuce  salad;  and  Apple  pie. 

Now  the  second  nenu,  which  is  the  first  one  modified  for  the  sake  of 
est.    Pot  roast  of  chuck  beef  with  potatoes  and  onions;  Creamed  kale  or  cabbage 
Apple  pie  or  Dutch  opple  coke.  '  . 

My  goodness!    How  nuch  tine  have  we  left?    I  promised  a  lady  I  know  that 
I  would  talk  about  proper  food  for  her  dog  tins  morning.    And  then  I  got  so  in- 
terested in  food  for  human  beings  that  I  forgot  all  about  menus  for  Towser. 

A  lot  of  us  who  own  dogs,  love  then,  and  depend  on  then  d:a't  know  what 
kind  of  food  they  should  have.    For  example,  I  only  learned  the  other  day  that 
potatoes  are  the  wrong  food  for  dogs.    Any  ford  that  contains  a  large  amount  of 
starch  is  bad  because  dogs  can't  digest  starch. 
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Dogs,  however,  especially  puppies  do  need  bilk-    Jl  puppy  six  months  old 
should  get  about  one  fourth  of  its  diet  in  the  form  of  milk. 

Other  good  foods,  say  the  dog  experts,  are  some  cereals,  dry  bread  dipped 
in  milk,  broth  or  gravy,  vegetables  and  meat.    Beef,  lamb  and  mutton  are  good, 
but  -pork  and  pork  products  are  less  desirable.    In  any  case  the  meat  should  be 
lean  and  finely  chopped  or  minced.    And  always  avoid  feeding  bones  tc  the 
pippy,  especially  those  that  are  sharp  and  brittle  like  chicken  bones. 

Commercial  dog  feeds,  like  dog  biscuits,  are  all  right,  too,  though 
some  dogs  don't  like  them.  One  excellent,  tho  rather  expensive  dog  food  is 
easily  made  by  mixing  raw  eggs  with  milk. 

On  the  other  hand  there  are  some  foods  to  avoid.    Potatoes,  as  I  said, 
and  sweets  and  anything  else  that  doesn't  seem  to  agree  with  the  dog's  health 
and  appetite.    Just  like  human  beings,  dogs  have  different  needs  and  their 
appetites  vary. 

I  asked  the  dog  experts  how  often  a  dog  should  be  fed. 

"Well,"  said  they  "that  depends  on  his  age.    During  and  immediately 
after  the  nursing  period  a  young  puppy  will  take  food  6  or  8  times  daily/'  As 
he  grows  older,  gradually  reduce  the  number  of  feeding  periods  until,  at  6 
months,  he  is  getting  food  3  or  4  times  daily.    By  the  time  he's  a  year  old, 
feed  Mm  only  twice  a  day.    That's  enough.    And  remember  that  the  heavy  food 
Id  come  at  night — that  is,  unless  he's  a  watch  dog  and  has  to  stay  awake 
all  night.1' 

Both  puppies  and  older  dogs  need  plenty  of  exercise.    It  isn't  fair  to 
keep  a  dog  chained  up  all  day,  or  confined  in  a  stuffy  room  or  a  close  kennel. 
If  you  want  to  make  a  dog  surly  or  vicious  just  keep  some  one  around  to  tease 
him  now  and  then.    Dogs  naturally  have  friendly  trusting  natures,  but  even  the 
friendliest  will  fight  against  the  heavy  odds  of  ill  care  and  inaction. 

Here  are  some  other  pointers  that  dog  experts  gave  me  as  important,  if 
you  want  your  dog  to  be  healthy,  happy  and  a  good  and  useful  companion. 

"Keep  the  kennel  dry,  clean,   sanitary  and  free  from  draughts." 

"See  that  every  dog  has  a  supply  of  fresh,  clean  water." 

"ITever  chain  the  dog  up  unless  it's  absolutely  necessary." 

"Never  attempt  to  train  pups  together.     Give  them  individual  attention." 

"Use  a  leather  collar,  not  a  metal  one." 

"Never  allow  a  dog  to  chase  livestock  or  automobiles.  Eraiii  him  to 
stay  in  the  yard,  and  he'll  do  so." 

"Don't  shout  at  a  dog,  unless  he  is  at  a  distance.    Jalk  to  him  in  a 
quiet  tone  of  voice.    He  is  guided  byfriendliness,  firmness  and  tone.    You  see, 
in  many  ways  managing  a  dog  is  like  managing  a  child.    You  cm  use  the  best 
principles  of  child  psychology  on  your  puppy  with  success." 

Finally,  remember  that  a  thorough  daily  grooming  will  do  much  to  promote 
any  dog's  health. 

Tuesday:     "Maple  Sugar  Days." 


